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Teresa Gilbert, Manager
thevillagebakeshop.com - contact@thevillagebakeshop.com
423-476-5179 • 201 Keith St., SW • Cleveland, TN 37311

Dennis Anderson
476-1300

4160 N. Ocoee St.
(Heritage Place Professional 

Condominium)

Trust & Respect Matter.

We’re your Shield. We’re your Shelter.

®

HAM ROLLUPS
Submitted by Leslie Callaway

Yummy appetizer for parties 
and gatherings.

1 package any 
type ham slices (I 
use rectangular 
pieces)

1 container chive 
cream cheese

Spread cream 
cheese lightly on 
ham slice. Roll 
from shorter end, 
up. (Similar to 
pinwheel).

 When ham 
slice is completely 
rolled up, cut into 1-inch pieces. 

Refrigerate. You can add more 
cream cheese, if you like. 

Serve with Ritz or your favorite 
cracker. 

Bourbon marinade tenderloin

MARINDADE 
FOR TENDERLOIN

Submitted by Sheena Meyer

Ingredients 
1 cup Jack Daniels
1 cup brown sugar/or Splenda 

Brown Sugar Mix
2/3 cup soy sauce
1 bunch cilantro, leaves chopped
1 tablespoon Worcestershire sauce
3 to 4 sprigs fresh thyme, leaves 

chopped
1 (5-pound) beef tenderloin, silver 

connective tissue removed
Oil, to brush grill

Directions 
1. Preheat grill or oven to 350 F. 
2. Prepare marinade by combining 

the bourbon, brown sugar, soy sauce, 
cilantro, Worcestershire sauce, and 
thyme in a bowl. 

Make sure the tenderloin has been 
cleaned and the tissues have been 

AMISH BROCCOLI SALAD
Submitted by Sue Cannon

1 head broccoli
1 head caulifl ower
Break apart and mix
1 cup mayonnaise
½ cup sugar
1 cu sour cream
½ teaspoon salt
1 ½ pound cooked bacon, crumble
1 cup shredded cheese — cheddar

Mix all together and chill.

CORN SALAD
Submitted by Sue Cannon

2 cups whole kernel corn — drained
1 onion — chopped
1 green pepper — chopped
1 cup broccoli fl owers
1 cup mayonnaise

Mix all together. Refrigerate.
Before serving, add 1 ½ cup shred-

ded cheese mix.
Top with Chilli Fritos

Taste of the Holidays
During the holiday season, we bring out old favorites recipes; how-

ever, we all like to have something a little diff erent 
on our holiday tables and at events.

Some of our local residents have shared  favorite recipes in hopes 
you will enjoy them as much as they do.

Callaway

SAUSAGE AND GRITS 
CASSEROLE

Submitted by Sue Cannon

2 cups cooked grits
½ pound cooked sausage
6 eggs
4 oz. cheese

Mix all together.
½ cup green onions
½ cup milk

Preheat oven to 350F.
Pour mixture into greased casserole 

dish. Bake 25 minutes.

removed. Fold the tail end of the beef 
back underneath itself so that it is of 
uniform thickness and secure with 
butcher’s string. Place meat in a gallon 
plastic bag marinade over meat, refrig-
erate for overnight, turning meat over 
several times. 

3. When grill is ready, place meat 
on oiled surface and reserve the liquid 
from the marinade. Cook over high 
heat with lid closed, turning meat 
often and occasionally basting with the 
marinade. Cook for approximately 25 
minutes for medium rare. 

4. Serve with horseradish cream on 
the side.
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Voted Best Audiologist 
And Best Hearing Aid 

Center 4 Years In A Row!

We are excited to Welcome Dr. Lynda Klee, Dr. Laura 
Ford and Dr. Bettie Barton to our staff of Audiologists

Call today to schedule your no obligation 
hearing test and learn about the latest 

effective and discreet hearing aid solutions

423-641-0956
ahlbergaudiology.com

Let’s Get One Thing 
Perfectly Clear: 
Your Hearing

Now In Our New Location!
4220 Ocoee Street, N, 

Suite 102
Cleveland, TN 37312

 425 25th Street, NW • Cleveland, TN

EQUAL HOUSING
OPPORTUNITY

 472-2173 
 (800) 713-3129

 www.bender-realty.com

 “Building Traditions Of Family
 And Home Since 1969”

 RESIDENTIAL/COMMERCIAL
 SALES & PROPERTY MANAGEMENT

 RELOCATION

 Cooking Up Holiday Memories 
 In Homes For Over 50 Years

HOT CRANBERRY TEA
Submitted by Urline Steele

3 ½ quarts water
4 cups fresh cranberries
12 whole cloves
4 (3-inch) sticks cinnamon
2 cups sugar
2/3 cups orange juice
¼ cup lemon juice

Combine fi rst four ingredients in 
a Dutch oven. Bring to a boil; cover, 
reduce heat and simmer 12 minutes. 
Pour mixture through several layers 
of cheesecloth in a wire-mesh strainer 
into a large container. 

Discard cheesecloth, cranberries 
and spices. Return mixture to pan. 
Add sugar and remaining ingredients 
(juices).

Stir until sugar dissolves. Serve 
warm.

Yield: 3 ½ quarts

This sweetly spiced brew of cranber-
ry, orange and lemon juice is guaran-
teed to warm your spirits.

CRANBERRY DELIGHT
Submitted by Urline Steele

1 ½ cups chopped fresh cranberries
¾ cup chopped apples
¾ cup chopped pecans
½ cup sugar
2 (3-oz. boxes) packs orange Jell-O
2 ¾ cups boiling water
1 ½ medium size Cool Whip

Combine cranberries, apples, nuts 
and sugar. Dissolve Jell-O in hot water. 

When cooled, add Jell-O to the fruit 
mixture. Chill until slightly thickened. 
Fold into thawed Cool Whip. 

Pour into dish and chill until fi rm.

Double this recipe, if you are serving 
10 or more.

To make this sugar-free — fat-free 
substitute the following:

Use sugar-free Jell-O, Fuji apples and 
an artifi cial sweetener. 

I used Sweet N Low, which is 12 
packages to equal the ½ cup sugar. 
Use the Cool-Whit Free for whipped 
topping.
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386 Industrial Dr., Cleveland • 423.476.2293
www.wasteconnections.com

A Locally
Managed

Company Serving
Local Needs

OUR MISSION:
Through teamwork that stems from faith in our fellow employees,

Waste Connections of Tennessee, will provide the highest quality of service
and value to our customers with a focus on: Safety, Regulatory Compliance,

The Highest Ethical Standards, and Shareholder Value

 COMPLETE WELLNESS
 CHIROPRACTIC CENTER

 95 Mikel Street • 476-0023

 No Appointment Necessary. For Regular 
 Adjustments, Call Today For More Information

 CHIROPRACTIC
 At Your Convenience

 Dr. Eric Gruber
 Dr. Wendy Gruber

APPETIZERS
Submitted by Urline Steele

Beef wieners (as many as desired)
Cut into 2-inch links.
Wrap each with a slice of bacon.
Put into a pan lined with foil — will 

be easier to clean.

TUSCAN BUTTER SALMON 
in Tomato Cream Sauce

Submitted by Sheena Meyer

· 2 T Olive Oil
· 3 6 oz. salmon fi llets, patted dry 

with paper towels
· Salt
· Ground black pepper
· 3 T butter
· 3 minced garlic cloves
· 1/12 c halved cherub salad tomatoes 

or cherry tomatoes
· 2 c baby spinach
· 1/2 c heavy cream
· 1/4 c freshly grated Parmesan 

cheese
· 1/4 c chopped scallions
· 1/4 c chicken stock

Instructions:
1. Heat oil in large skillet on med-

high
2. Season salmon with salt and pep-

per / cook until golden on the fi rst side

3. Flip, season again and cook until 
golden.

4. Remove to a plate
5. Lower heat, add butter and garlic
6. Add tomatoes and season with salt 

and pepper
7. Cook 2 minutes and add spinach 

till it starts to wilt
8. Add cream and cheese and let 

simmer.
9. Lower heat to low and return salm-

on to pan (Let cook through)
10. If sauce is thickening, add the 

broth to thin out
11. Serve over buttered rice or noo-

dles

Sprinkle with brown sugar and re-
frigerate overnight.

Remove from refrigerator next day 
and sprinkle with more brown sugar.

Bake at 375F until done. 

These are very good.

PURPLE PASSION SALAD
Submitted by Leslie Callaway

2 cups boiling water
Add one large box grape JELL-O
Stir until dissolved
Add one can blueberry pie fi lling
One cup crushed, drained pineapple
Refrigerate until fi rm.

ICING:
Mix 1 small container of sour cream 

with one block of cream cheese, both 
room temperature. 

Add 3 tablespoons sugar. Beat until 
smooth. Spread on top of fi rm set 
Jell-O. 

Top with chopped pecans or walnuts.

DATE NUT BARS

In memory of  Laura Morrow Calfee
Submitted by Beverly Johnson

1 package yellow cake mix (regular 
size)

¾ cup packed 
brown sugar

¾ cup melted 
butter

2 eggs
2 cups chopped 

walnuts
2 cups chopped 

dates

In large bowl 
combine cake mix 
and brown sugar. 
Add butter and 
eggs. Beat on low speed 30 seconds.

Beat on medium speed for two min-

Johnson

utes.
Combine dates and walnuts, stir into 

batter.
Batter will be thick. Spread into a 

greased 13-x-9 inch pan. Bake at 350F 
for 35 to 45 minutes or until edges are 
golden brown.

Cool on wire rack for 10 minutes. Run 
a knife around sides of pan to loosen. 
Cool completely before cutting.

Yield 3 dozen pieces.
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Bobby and Angie Ledford, Owners
(423) 472-9978 • Fax (423) 339-5884

2091 Waterlevel Hwy. SE • Cleveland
cccbody@aol.com

BOILED CUSTARD
Submitted by Margaret Varnell

1 quart whole milk
3 eggs
1 scant cup sugar
Pinch salt
1 teaspoon vanilla fl avoring

Combine all ingredients, except 
vanilla, and cook in double boiler. Stir 
constantly until mixture coats a spoon. 

Do not allow water to boil.
Remove from heat, stir in vanilla 
fl avoring; cool and store in refrigerator, 
at least overnight.

To serve sprinkle with nutmeg and 
add dab of whipped cream topped with 
a cherry.

(Editor’s note: Scant refers to “an 
amount that’s just barely reaching” or 
not packed.)

PUMPKIN CHEESECAKE 
LASAGNA

Submitted by Linda Ballew

1 8 oz. cream 
cheese

¼ cup sugar
½ cup heavy 

cream
2 cups whole milk
3 3.4 oz. vanilla 

instant pudding mix
1 cup pumpkin 

puree
1 tsp. pumpkin pie 

spice
12 graham crack-

er squares
¼ cup caramel
chopped pecans

Beat cream cheese and sugar; slowly 

add heavy cream.
Whisk milk, pudding, pumpkin pu-

ree, and pumpkin spice until smooth.
Spread a thin layer of cream cheese 

mixture on bottom of 9x13 dish; top 
with 6 graham cracker squares.

Add half of pudding mixture, and top 
with half of cream cheese mixture. 

Drizzle half of caramel, and repeat 
layers ending with cream cheese layer.

Refrigerate for 4 hours, or overnight.
Drizzle with caramel and pecans 

when ready to serve.

Ballew

GRANDMA’S BOILED CUSTARD
Submitted by Carolyn Ingram

4 cups milk
6 egg yolks 
1/2 cup sugar 
Pinch salt
1 tsp. vanilla

Scald milk.  Beat 
egg yolks lightly 
and add sugar and 
salt.  Pour scalded 
milk over beaten 
egg mixture,  little 
at a time.

Strain into top of double boiler.  Cook 
over simmering water until mixture 
coats a spoon — 5-10 minutes.  Remove 
from heat and cool.  Add vanilla. Serves 
about six.

Note: Growing up in Virginia, this 
boiled custard always had to be served 
at Christmas.

Ingram

CHOCOLATE CHERRY CAKE
Submitted by Carolyn Ingram

1 package chocolate cake mix
2  1 oz. can cherry pie fi lling

1  tsp. almond extract
2 eggs, beaten
Preheat oven to 350 degrees.  Grease 

a 15x10 inch jelly roll pan.  Combine all  
ingredients by hand.  

Bake 20-30 minutes. While cake 
bakes, prepare the frosting.

Frosting 
1 cup sugar
5 Tbsp. butter or margarine 
1/3 cup evaporated milk
6 oz.  pkg. semi sweet chocolate 

pieces

In small sauce pan combine sugar, 
margarine, and milk.  

Bring to boil, stirring  constantly.  
Boil one minute. 

Remove from heat and stir in choco-
late pieces until smooth.  

Pour over cake immediately.

Note: This became the favorite cake 
at Yates Primary School when I was 
principal there.  I dedicate this recipe 
to the wonderful faculty at Yates Pri-
mary — Carolyn Ingram
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2700 20th NE
Cleveland 472-3357

BUILDING SUPPLIES

FREE
DELIVERY

• SHEETROCK
• DOORS
• MOULDING
• CEILING TILE

• ROOFING
• SIDING
• WINDOWS
• INSULATION

• LUMBER
• POWER TOOLS
• HARDWARE
• PAINTS

HOURS:
7 A.M.–5 P.M. M-F

Visit Any Of Our 9 Area
Hardee’s Locations

Opening at Regular Times
Friday, November 29th

NANNY’S BANANA PUDDING
By Sheriff  Steve and Connie 

Lawson

1 large box instant vanilla pudding 
mix

1 can condensed sweet milk
1 small tub Cool Whip 
4-5 bananas
1 box Nilla Wafers
3 cups of whole or 2% milk 

Mix your pudding with 3 cups of 
cold milk. In separate large bowl mix 
together the Cool Whip and condensed 
milk. Once mixed well, fold the vanil-
la pudding mix into your Cool Whip 
mixture. Line your serving bowl or con-
tainer with wafers and sliced bananas 
then pour mixture over. Add a layer 
of wafers on top and refrigerate for at 
least 3 hours or overnight before serv-
ing. I usually double this recipe due to 
the size of our family.

This has always been a favorite at 
our family gatherings. This year will 
be a little bittersweet since it will be 

Nanny’s Banana Pudding

VANILLA WAFER CAKE
Submitted by Sue Cannon

1 cup butter
12 oz. crushed wafers
2 cups sugar
½ cup milk
6 eggs
7 oz. fl ake coconut
1 cup pecans

Cream butter and sugar — add eggs 
one at a time. Add milk and wafers, 
coconut, pecans and cook in tube pan 
for 1  1/2 hours at 275F.

ORANGE CAKE
Submitted by Sue Cannon

1 box Duncan Hines yellow cake mix
1 can Mandarin oranges with juice
¾ cup oil
3 eggs

Mix. Bake at 350F for 20 minutes in 2 
to 8-inch pans

FROSTING
8 oz. Cream cheese
8 oz. Cool Whip
1 can crushed pineapple — drained
1 pack Instant vanilla pudding

Mix, put part between layers and the 
rest on top and sides.

the fi rst holiday season without our 
Nanny. 

We hope you enjoy this delicious des-
sert as much as we do. Happy Thanks-
giving and Merry Christmas.

BUTTERNUT CAKE
Submitted by Sue Cannon

1 cup Crisco
4 eggs
2 cups sugar
2 ½ cups cake fl our
1 cup milk
1 tablespoon butternut fl avor

Cream Crisco, sugar and eggs. Mix 
well. Add milk, fl our and fl avor. Mix 
well and bake for one hour at 350F.

MISS MAUDIE’S PECAN 
SQUARES

Submitted by Debra Buchanan

1 box brown sugar
4 eggs
2 teaspoons vanilla extract
2 cups self-rising fl our
2 cups chopped pecans

Cook sugar and eggs at lowest heat 
until creamy. Mix fl our and pecans 
together. Add sugar and egg mixture. 
Add vanilla.

Pour into 13”-X 9” pan.
Bake at 300F for 30 minutes or 50 

minutes for chewy bread.

ICING
2 cups powder sugar
½ cup Crisco
4 tablespoons canned milk
2 tablespoon butternut fl avor

Mix well and spread on cooled cake.

COPPER PENNIES
Submitted by Urline Steele

Step 1:
5 cups carrots — sliced and cooked
1 onion — chopped
1 green pepper — chopped
Mix these three ingredients together.
Step 2: 
1 can tomato soup, heated
1 teaspoon salt
1 teaspoon black pepper
1/3 cup cider vinegar
1 teaspoon mustard
1 teaspoon Worcestershire sauce
1 cup sugar

Mix all seven of Step 2 ingredients 
and pour over Step 1 vegetables.

Let set overnight in a glass bowl in 
the refrigerator before serving.

Note: Do not put things with a vine-
gar base in metal utensils to set.
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Handcrafters of Fine Jewelry
6190 Georgetown Road NW

Mon.-Fri. 9 to 5

479-2847
www.eppersonsjewelers.com

“Continuing
The Tradition”

SINCE

1976

Happy
 Holiday
  Wishes

Chattanooga • Hixson • Cleveland • Fort Oglethorpe
Kimball • Dayton • Dalton Locations

423-899-0431

Chattanooga Allergy Clinic
Advanced Allergy Care For Your Family

www.ChattanoogaAllergyClinic.com

PIG PICKIN’ CAKE
Submitted by Beverly Johnson

1 (18.25-oz.) package yellow cake mix
1/3 cup water
1/3 cup Wesson oil
3 large eggs
1 (11-oz.) can mandarin oranges, 

drained
1 (15-oz) can crushed pineapple, 

undrained
1 (3.4-oz) package vanilla instant 

pudding mix
1 (12-oz) container frozen Cool Whip, 

thawed
½ cup chopped pecans or walnuts

BLUEBERRY CHEESE CAKE
Submitted by Sheena Meyer

Ingredients:
· 2 cups shortbread cookie crumbs
· 1 Tbs. plus 2 cups granulated sugar
· 2 Tbs. unsalted butter, melted
· 5 packages (each 8 oz.) cream 

cheese, at room temperature
· 5 eggs
· 3 cups blueberries
· Confectioners’ sugar for dusting

Directions:
Preheat an oven to 325°F. Lightly 

butter a rosette cake pan with a remov-
able bottom. Cover the outside with 
aluminum foil, shiny side out. 

In a bowl, stir together the cookie 
crumbs, the 1 Tbs. sugar and the butter 
until well blended. Press the crumb 
mixture into the bottom and 1/2 inch 
up the sides of the prepared pan. Re-
frigerate until ready to use. 

In the bowl of an electric mixer fi tted 
with the fl at beater, beat the cream 
cheese on high speed until smooth 
and creamy, 3 to 5 minutes. Reduce 
the speed to low, gradually add the 
2 cups sugar and continue beating, 
occasionally scraping down the sides of 
the bowl, until smooth, 2 to 3 minutes. 
Beat in the eggs one at a time, beating 
well after each addition and occasion-
ally scraping down the sides of the 
bowl, until the mixture is smooth and 
creamy, 2 to 3 minutes more. 

Pour the fi lling into the prepared 
pan, spreading the mixture evenly to 
the edges. Scatter 1 cup of the blue-
berries over the top and bake until the 
fi lling is just set (it will still be a little 
loose in the center), about 1 hour and 
20 minutes. 

Transfer the pan to a wire rack and 
let the cheesecake cool to room tem-
perature, at least 1 hour. Refrigerate 

until chilled, at least 4 hours, before 
serving. 

To serve, unmold the cheesecake and 
set it on a cake stand. Garnish with the 
remaining 2 cups blueberries and dust 
with confectioner’s sugar. 

Williams-Sonoma Kitchen.

Garnish with 
chopped nuts

Beat fi rst four 
ingredients in large 
bowl at medium sped 
until blended. Stir in 
oranges.

Pour into three 
greased and fl oured 
8-inch round cake 
pans. Layers will be 
thin.

Bake at 350F for 25 
to 30 minutes. 

Cool layers in pans on wire racks 10 
minutes. Remove layers from pans, let 
cool completely on wire racks

Stir together crushed pineapple and 
next three ingredients. Spread evenly 
between layers and on top of cake. Chill 
cake three to four hours.

Garnish, if desired. Store in refriger-
ator.

AROMA PUNCH
Submitted by Urline Steele

This recipe is taken from an insert 
that many years ago Ma Bell put in 

with the phone bill. I quote:
“Ever notice how a smell can take 

you back to another time or place? 
Perfume, baby powder, pine needles, 
roses — certain smells are often 
associated with special places, times 
and people. The holidays have special 
smells, too. And Aroma Punch can 
take you back to holidays in the past.

“You don’t drink Aroma Punch, you 
smell it. Anytime during the holidays 
when you want to give your entire 
house a special sent, brew up a batch. 
It’s easy.

“Place in a small pan the peel from 
an orange and a lemon.

“Add two or three cinnamon sticks 
and one or two tablespoons of whole 
cloves. 

“Pour about two cups of water over 
the fruit and spices and bring to a 
boil. Reduce heat until it is at a low 
boil. 

“As the steam leaves the pan, your 
house will fill with the most deli-
cious fragrance. 

“Check the pan from time to time 
to make sure the water does not boil 
away. Just add more water as need-
ed.”

Johnson

Blueberry Cheese Cake
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Let our Deli & Bakery 
Department create the perfect 

tray or bake up something 
special for your celebration!

FreshProduceTraysOur Produce Department
has a great assorments of fresh veggie, 

fruit & cheese trays "made to order!"

Deli & 

Bakery
Trays

Let us make your Festive  Let us make your Festive   

3400 KEITH STREET • CLEVELAND, TN 37312  •  (423) 472-5034 •  OPEN 7 DAYS A WEEK: 7:00AM TO 11:00PM

 They’ll
 Never Know...

 Holiday 
 Meals to Go

 Let us create 
 the perfect gift 

 basket!

THE BASICS: $49.99

THE COMPLETE TURKEY MEAL PLUS: $69.99

SPIRAL HAM DINNER: $54.99
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